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Salmonella are transmitted onh by milk products which have been
contaminated by a human source, but there is some evidence that
they may be also transmitted by an infected cow.137
Some strains of Staphylococci may be a cause of food poison-
ing. These organisms, especially S. aureus, may be present in
the milk of cows suffering from acute mastitis and gangrene of
the udder. S. aitreus, which forms a yellow pigment, is often
found in boils and suppurative sores. During recent years much
attention has been given to the presence of staphylococcic con-
tamination in foodstuffs as a cause of acute gastro-enteritis. Cer-
tain strains of the organisms produce a toxin which is not de-
stroyed by ordinary heating and cooking and the consumption
of food containing this toxin gives rise to an acute irritation of
the stomach, causing vomiting within one-half to five hours. In
many cases this is followed by diarrhea, which although violent,
is not prolonged, and the attack rarely results in death. The attack
soon passes and the victim may have recovered by the time an
investigation is made. The rapid onset of vomiting is character-
istic of staphylococcic poisoning but it does not necessarily exclude
the possibility of a Salmonella type of infection.1"17
Often the deciding factor of whether or not a particular lot
of contaminated milk may or may not be toxic depends upon
the temperature at which it was held. It appears that toxin forma-
tion may be increased if contaminated milk is held at room tem-
perature for a time, then placed in a refrigerator and again
warmed to room temperature before consumption. This procedure
is not unlike that followed in the home with foodstuffs not com-
pletely eaten at one mealtime.
It is difficult to demonstrate the presence of toxin in milk or
other foodstuffs* Its presence can be proved only by isolation of
the toxin and the appearance of symptoms after feeding the
toxin-containing material to kittens or certain other animals. The
widespread occurrence of several strains of Staphylococci may
result in their isolation from suspected foodstuffs, but the pres-
ence of toxin formation must be demonstrated to incriminate
the organism. However, in an epidemic of food poisoning, any
suspected food product that is grossly contaminated with Staphy-
lococci should be considered as a contributing factor.